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Chef s Special Course
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Az—2/¥8 500 73> HiR-2—7"- AR & QBB 7 — b a—b—

Amuse /Appetizers / Soups /Sea-foods or Meats / Desserts / Coffee

Ba—2/¥12.000 73X #i% 2—7 fRB- WHE- 7% —b-a—t—

Amuse / Appetizers / Soups / Sea-foods / Meats / Desserts / Coffee
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Appetizers
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Chilled clam in chaud-froid style with “SANUKI no MEZAME” fritters
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Terrine of Japanese wagyu oxtail and beef cheek with “SANUKI no MEZAME™ and bamboo shoot salad

NCHV—FETZ AT F7DRIV Oy 74 EB/FREFREOH 54 (+¥1,000)

Seared Hungarian foie gras served strawberry confic and herb vegetable salad (+¥1,000)
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Soups
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Today's soup
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Consommé soup with spring vegetables and herbs

I— WAV IALFRTA T ANTIHZDZ—T F+ET7HRAZ(+¥500)

Cold consommé jelly and white asparagus soup with caviar (+¥500)
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Sea-foods
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Pan-seared grunt with spring cabbage and shellfish sauce
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Steamed sea bream with sakura leaf aroma, cooked with gentle heat of spring vegetables

HifZED7 74 HRB A2 vy —2T(+¥2,000)

Deep-fried kuruma shrimp with homemade tartar sauce (+¥2,000)
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Meats
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Lamb caillette with that stock to the sauce and garlic flavor with potato purée
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Sautéed veal loin with Setouchi olive crust and lemon thyme sauce

Mg —efrD27—F BR—VY—2(+¥2,000)

Japanese wagyu sirloin steak with Sauce Robert (+¥2,000)

METZIVRADZT —F BIFHEDY—Z2T(+¥3,000)

Japanese wagyu filet steak with your choice of sauce (+¥3,000)
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Desserts
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Pistachio and red fruits vacherin with vanilla ice cream

“HWRAL VDD =z Je~x—Y a2 WvREBL
KIYOMI ORANGE” basket style with fromage sorbet
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Coffee
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